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Belgian waffles: Christine, Jack, Hazel and Harry Chaudoir, 
from left, show off a 100-year-old waffle maker and the 
resulting waffle at Jack and Christine's Namur home. The 
Chaudoirs celebrate Christmas Belgian-style. 


A head start on Christmas 


Eve of St. Nicholas Day prominent in Belgian tradition 


By Tracy C. Ertl 

Press-Gazette 

Santa Claus may have competi¬ 
tion from some friendly Belgians in 
the Brussels area. 

r rraveling from home to home, 
leaving candy and peanuts in their 
path, many adults dress as Santa 
Claus on Dec. 5, the eve of St. 
Nicholas Dav. 

“They throw candy and peanuts 
to scare the kids into being good,” 
said Christine Chaudoir of Brus¬ 
sels. 

Jack and Christine Chaudoir say 
the multiple Santas don’t come to 
their home every year, but when 
they do it’s memorable. 

“It’s an old Belgian tradition 
dating way back. They would dress 
up and it was a big deal to go out 
St. Nicking,” Christine Chaudoir 
said. 

Despite the importance of St. 
Nicholas Day among Belgian tradi¬ 
tions, the day does not overshadow 
an intensely religious Christmas 
celebration. 

I would say that the Belgians 
are very religious people,” said 
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From a menu featuring cab¬ 
bage rolls to ornaments with a 
fairy-tale theme, Christmas in 
Northeastern Wisconsin is a 
many-splendored holiday This 
is the fourth of a six-part Green 
Bay Press-Gazette holiday se¬ 
ries that will run through 
Christmas Day. 


Anna A. Peters of New Kranken. 

Belgians arrived in New Fran- 
ken, originally a German settle¬ 
ment, in the late 1800s. 

The reason for the deep faith and 
religious celebration of Christmas 
among the settlers is attributed to 
the story of Good Sister Adele, Pe¬ 
ters said. 

The Virgin Mary is said to have 
appeared to Sister Adele in a field 
where Our Lady of Good Help 
Shrine stands today in Robinson- 
ville. 

‘‘Everyone around here knows 
about Sister Adele (and her vision 


of the Virgin Mary) and it guides 
them in their faith," Peters said. 

Peters and her grown daughters, 
Marian and Marina, display in 
their home a crib holding the baby 
Jesus. 

Hazel Chaudoir, who has lived in 
Brussels all of her 82 years, also 
keeps a crib holding baby Jesus in 
her home during the Christmas 
season. 

“It just would not be Christmas 
without it,” Chaudoir said. “Bel¬ 
gians are definitely religious and 
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□ Belgians 

this is part of it," she said. 

The dinner table also figures in 
the Belgian celebration of Christ¬ 
mas. 

A tvpical Belgian Christmas Eve 
meal consists of Belgian trippe, a 
pork sausage roll mixed with cab¬ 
bage. onions and seasoning; ham; 
and Belgian Judd, w hich is cabbage 
fried with butter, pepper and nut¬ 
meg. according to Hazel Chaudoir. 

A likek dessert at the Peterses’ 
or either of the Chaudoir homes on 
Christmas Eve would be Belgian 
pie. 

The crust, which is slightly 
heavy and doughy, is often filled 
with dates or cherries. 


The traditional Belgian pie is 
topped with a cheese mixture, ac¬ 
cording to Peters. 

Most famous of all Belgian holi¬ 
day traditions is the New Year’s 
Day Belgian waffle-making. 

Belgians from throughout 
Northeastern Wisconsin will be 
making the waffles Jan. 1, 1988. 

If on New Year’s Day, a Green 
Bay Press-Gazette reader should 
find himself enjoying this well- 
known Belgian tradition, the Bel¬ 
gian population has a holiday wish. 

Pay tribute to the people who 
gave the waffle its start by warm¬ 
ing a mixture of milk and sugar and 
then adding the waffle. 

‘‘This is the Belgian way,’’ said 
Hazel Chaudoir. 


Traditional Belgian recipes 

These recipes are Belgian 12 eggs 


family traditions passed down 
from the beginning of this 
century. 

CHAUDOIR FAMILY BELGIAN 
(G ALETS) WAFFLES _ 

3 C. shortening 
4Va C. sugar 
6 eggs 
4Y> C. milk 
1 tsp. salt 

6 tsp. baking powder 
4Yi tsp. vanilla 
14 C. flour 

Add enough flour to make 
the dough soft before drop¬ 
ping into waffle iron. Brush 
irons with shortening before 
cooking waffles. 

For milk mixture, scald 4 
cups milk (for about 3 waffles), 
add 3 tsp. sugar and a sprinkle 
of cinnamon. 

Soak waffles in milk mixture 
for 10 minutes before eating. 

PETERS BELGIAN PIE 

3 cents worth of compressed 
yeast (or one small cake) 

Vi C. sugar 


2 C. shortening (half lard, half 
butter) 

6 small potatoes 

1 C. milk 

2 tsp. salt 

Add flour until dough is soft. 
Cook potatoes and drain off 
water. Mash potatoes and add 
sugar, salt and shortening. 
When lukewarm, add eggs and 
milk. Let yeast activate in a 
small amount of water and 
sugar before adding to mix¬ 
ture. Then add flour. Let dough 
rise until doubled. Roll. Then 
let rise in pans for 20 minutes. 

Fill with prunes or chosen 
fruit. Cover with this cheese 
mixture: 

4 C. cheese (cream cheese 
or small curd cottage cheese) 
Vi tsp. cinnamon 
1 C. cream 
4 eggs 
1 C. sugar 

Bake pies at 375 degrees for 
20-30 minutes. 

This recipe makes 20 pies. 
Cut recipe accordingly to 
make a smaller amount. 






